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Claims 

1- A method of increasing the HDL concentration and 
the HDL/LDL concentration ratio in human serum by 
providing a balance between a sufficient and required 
proportion of cholesterol!- free saturated fatty acids in 
the daily dietary fat of iaid human and a sufficient and 
required, but not excessive proportion of polyunsaturated 
fatty acids comprising lindleic acid in said dietary fat, 
while the remaining proportion of fatty acids and energy 
from said dietary fat i3 provided by monounsaturated 
fatty acids comprising oleic! acid, said method comprising: 
ingesting said dietary fat, 1 wherein said saturated fatty 
acids selected from the grdbp comprising palmitic acid, 
myristic acid, lauric acid slnd combinations thereof must 
constitute between 20% and Uo% by weight of the daily 
dietary fat based upon said dietary fat accounting for 30% 
of the total dietary energy consumption, and wherein said 
linoleic acid must constitute between 15% and 40% by 
weight of said dietary fat, whereby the required 
proportional intake of said polyunsaturated fatty acids 
enhances the formation of HDL from VLDL and/or decreases 
the clearance of HDL, while an excessive proportional 
intake of said polyunsaturated fatty acids and said 
monounsaturated fatty acids ils avoided to assure a 
sufficient dietary availability! of said saturated fatty 
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acidsWhich are required for sufficient VLDL synthesis and 
HDL production. 

2. THe method of claim 1, wherein said cholesterol- 
free saturated fatty acids comprise palmitic acid. 

5 3. The method of claim 1, wherein said cholesterol- 

free saturated \ fatty acids comprise lauric acid and 
myristic acid. 



4 . The method \>f claim lJ t wherein the proportion of 
monounsaturatec^lf att\f acid^/ i n th e daily dietary fat is 
10 between 20% ank\ 50% fels^c acid afnd no greater than 1% 
elaidic acid, on oOa^rr unnatural trans fatty acids by 
weight . 



5. The \mdthefcl bf claim 1, wherein said 

polyunsaturated fa^y acids\ comprise linoleic acid and at 
15 least one other polyunsaturated fatty acid selected from 
the group including a-linolen^c acid, eicosapentenoic acid 
(EPA) , and docosahexenoic acidk (DHA) . 



6. The method of claim 1, ^herein the proportion of 
saturated fatty acids in the dailAdietary fat is at least 
20 20% by weight and said dietary fat Comprises less than 5% 
by weight stearic acid. 
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7. A method of decreasing the LDL concentration in 
human serum by providing! saturated fatty acids in the 
daily diet in a proportiom between 20% and 4 0% by weight 
of the daily dietary fatl based upon said dietary fat 

5 .accounting for 30% of 1 the total dietary energy 
consumption, and maintaining a proportion of 
polyunsaturated fatty acidp comprising linoleic acid in 
the daily diet at the expense of monounsaturated fatty 
acids comprising oleic acid and/or elaidic acid, wherein 
10 said linoleic acid constitutes between 15% and 40% by 

/weight of said dietary fat, whereby removal of plasma VLDL 
remnants and LDL is maximized, and the production of LDL 
^ is reduced. \ 

8 . A method of increasing the HDL and stabilizing or 
15 decreasing the LDL concentration in human serum by 

providing saturated fatty acids in the daily diet in a 
proportion between 20% and 40% by weight of the daily 
dietary fat based upon said dietary fat accounting for 30% 
of the total dietary energy \ consumption, whereby the 

20 production of VLDL, as the HDLt precursor, is adequately 
sustained and is not rate limitiing in HDL biosynthesis, 
and maintaining a proportion df polyunsaturated fatty 
acids comprising linoleic acid iW the daily diet at the 
expense of monounsaturated f attyl acids comprising oleic 

.25 acid and/or elaidic acid, wherein said linoleic acid 
constitutes between 15% and 40% bylweight of said dietary 
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fat, whereby VLDLl catabolism to HDL is facilitated and 
hepatic clearance Df VLDL remnants and LDL is enhanced. 

9. A method of increasing the HDL concentration and 
the HDL/LDL concentration ratio in human serum by the 
5 dietary consumption! of foods prepared using a cholesterol- 
free single fat orj blended fat composition containing a 
ratio of one part bU weight polyunsaturated fatty acids to 
at least one part byl weight saturated fatty acids, wherein 
said single fat oil blended fat composition comprises 
linoleic acid and Wt least one saturated fatty acid 
selected from the grioup including lauric acid, myristic 
acid, ( and palmitic aciid, said linoleic acid constituting 
between 15% by weight and 40% by weight of said 
composition and said \saturated fatty acid constituting 
15 between 20% and 40% by ^eight of said composition, whereby 
adequate dietary leveld of saturated fatty acids in the 
absence of cholesterol! stimulate VLDL synthesis and 
secretion by the liver, \and adequate dietary levels of 
linoleic acid enhance LPL\activity and generation of HDL 
20 from VLDL while stimulating the removal of VLDL remnants 
and LDL and concommitently\ decreasing CETP activity and 
HDL catabolism. 



10 

source of 
2 5 one vegetabl 
fat, coconut 




f claim 1,7,8, or 9, wherein the food 
ated fatty acids comprises at least 
ted from the group including palm 
focoa butter. 
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il . The method of claim 10, wherein said palm fat is 
selected from the group including palm oil, palm olein, 
and palnj kernel oil 

12. T^ie method of claim 1,7,8, or 9, wherein the food 
5 source of said polyunsaturated fatty acids comprises at 
least one vegetable oil selected from the group including 
corn oil, si\nf lower oil, saf flower oil, soybean oil, 
cottonseed oil\ canola jafl^ and peanut oil. 



13. The \/method of / claim 1, wherein said 

10 polyunsaturated/ ^atty acidy comprise linoleic acid and 
linolenic acic 



14 . . The 
acid is cont 
flax seed oil 



methodVbf ^rfaim 13, wherein said linolenic 
ribut^ep^Aby soybean oiY, canola oil, edible 
nd/for >perrilla seed oil. 



15 15. The method <kf fclaifm 9, wherein providing within 

said cholesteroX fkr^A blended fat composition, a 
proportion of at Ips&L one\part by weight cholesterol -free 
saturated fat""Tfo one part W weight polyunsaturated fat, 
stabilizes the polyunsaturated fat against oxidation. 



20 16. The method of claim\15, wherein the oxidation- 

resistance of said cholesterol free blended fat 
composition upon heating to a\ temperature of 100°C or 
greater in air is increased by )at least 25% compared to 
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the^ oxidation resistance of the polyunsaturated fat when 
heated separately from said blended fat composition. 

17. \ The method of claim 1,7, or 8, wherein 
essentially all of said dietary fat is provided in a 
5 nutritionally balanced liquid and/or solid formula diet in 
which said \dietary fat accounts for between 15% and 45% of 
the total dietary energy consumption. 



18. The me 
accounts for b^ween 
10 energy consumptior 



hogKof claim 



20% ai 



7, wherein said dietary fat 
d 30% of the total dietary 



method 



19. The 
dietary consiimpti 
or blended f 
15 consumption o 

diet prepared\ us^ng a 
composition in 
accounts for bet! 
energy consumption, 



cla 



is 



nutritiona 



th 



whereiri in place of said 
bods prepare^ using a single fat 
bstituted the dietary 
balanced liquid formula 
hgle fat or a blended fat 
total fat content therein 
d 45% of the total dietary 



20 20. The method of claim lY 7 , 8 , or 9, wherein said 

daily dietary fat or said foods contain a blended fat 
composition comprising one part by\ weight of at least one 
polyunsaturated vegetable oil selected from the group 
including corn oil, sunflower oil, ^af flower oil, soybean 
25 oil, cottonseed oil, canola oil, and peanut oil blended 
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witftv at least one part by weight of vegetable fat 
comprising saturated fatty acids. 

The mejthod of claim 20, wherein said vegetable 
fat is s^lectejt^f^m the jgroup including palm fat, coconut 
fat and docod butter 



22. Tke met hoc! of claim 21, wherein said palm fat is 

\ Y 

selected fr\m^fhp group including palm oil, palm olein, 
and palm 



23. A method of increasing the HDL concentration and 

10 the HDL/LDL concentration ratio in human serum by the 
i \ 

dietary consumption of foolpis prepared using at least one 
modified fat selected ffcom the group including a 
chemically interesterif ie\l fat, an enzymatically 
interesterif ied fat, and a \synthetic fat, wherein said 
15 modified fat comprises one paVrt by weight polyunsaturated 
fatty acids and at least onfe part by weight saturated 
fatty acids selected from the ^roup including lauric acid, 
myristic acid, and palmitic a^pid, said polyunsaturated 
fatty acids constituting between\ 15% by weight and 40% by 
20 weight of said modified fat and skid saturated fatty acids 
constituting beweeen 20% and 4Y>% by weight of said 
modified fat, whereby adequate dierary levels of saturated 
fatty acids in the absence of cholesterol stimulate VLDL 
synthesis and secretion by the liver ,\ and adequate dietary 
25 levels of polyunsaturated fatty acids \enhance LPL activity 
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and generation 
removal of VLt>L 
decreasing CETI> 



of HDL from VLDL while stimulating the 
remnants and LDL and concommitently 
activity and HDL catabolism. 



The method of claim 1,7,8,9, or 23, wherein the 
weight \ ratir6 "\ of said saturated fatty acids to 
polyunsaturated/ f atty^a^ids included in said dietary fat, 
modified f ^t , yfo^^Slended £at composition ranges from 0.5 
1.0 to 



25. 

10 is approxi 




hqpK of claim 24, wherein said weight ratio 
to 1. 



26. A liquid and/or tsolid dietary composition 
suitable for human or animal ingestion for increasing the 
HDL concentration and the HDL/UjDL concentration ratio in 
the blood serum, wherein essentially all of the dietary 
15 fat which accounts for between! 15% and 45% of the total 
dietary energy in said liquid formula diet, is provided by 
a; single fat or blended fat composition containing one 
part by weight polyunsaturated fat and at least one part 
by weight cholesterol - free saturated fat, wherein said 
20 single fat or a blended fat composition comprises linoleic 
acid and at least one saturated fatty acid selected from 
the group including lauric acidjt myristic acid, and 
palmitic acid, said linoleic acid constituting between 15% 
by weight and 40% by weight of said\ composition and said 
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d constituting between 20% and 40% by 



/ weight of said / composition . 

S7 . The dietary composition of claim 26, wherein said 
dietarV fat accounts for between 20% and 30% of the total 
dietaryXenergy in said liquid formula diet. 



* 28. Thj^Vlietarv composition of claim 26, wherein said 
saturated /tatoy acid is predominantly palmitic acid. 

29. \ T A e pR^nod of claim 1, 5, or 13, wherein a 
10 reduction in Wardirac arrytnmia can accompany the increase 

\ \ \ y 

in HDL concentration/ and the increase in HDL/LDL 
concentratiorX ratio* 

30. The method o\f claim 1, 7, 8 or 9, wherein the 
food /source for both said saturated and said 

15 polyunsaturated fatty ^cids comprises a genetically 
selected or engineered vegetable oil-bearing single plant 
species . 
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